INTRODUCTION
filtering the homogenate by cheesecloth, 2.5 mL of it was mixed with 15 mL pectin (10
). This solution was adjusted to pH 7.0 with 1N NaOH and the pH was kept at 7.0 148 during 10 min using 0.01 N NaOH. One PME U can be expressed as the amount of 149 enzyme that produces 1 nmol of acid per minute at pH 7.0 and 22 °C. 
173
For all analysis, each of the three replicates was analyzed by triplicate. 
RESULTS AND DISCUSSION

184
Color
185
The effects of thermal treatment on tomato puree color are shown in The initial TPC in fresh tomato puree was 424 ChAE mg kg -1 ( The β-carotene content was also affected by heating method, and increased after 291 pasteurization compared to unheated samples ( inactivation is needed to avoid quality losses.
311
In this experiment, MWP decreased the PME residual activity better than CP 312 (Table 3) . PME activity was significantly affected by the highest power/short time
313
MWP treatment (12%). Similarly, in the current work, PME inactivation in orange juice 314 was faster by MW heating than by CP. 21, 55 In most industrial uses the PME residual 315 activity remaining below 10% guarantees the tomato quality and shelf-life.
The PG is present in tomato as PG1 (thermo-stable form), inactivated at 90 °C, 5 317 min and PG2 (thermo-labile form), inactivated at 65 °C, 5 min. 54, 56 The PG activity 318 decreased as a function of thermal treatment (Table 3 ). The major reduction (71%) was of PG. 57 Results in the present study indicated that MWP might improve PME and PG
323
inactivation through high power and reduced processing time more than with CP.
324
According to Pearson coefficient, there was a negative correlation between residual PG 325 and PME enzyme activity and viscosity of treated smoothies (-0.895 and -0.876, 326 respectively). This correlation showed that the viscosity strongly was influenced by the 327 reduction in PG and PME enzyme activity 4 .
328
As reported in fruit purees and strawberry puree, the POD activity in tomato 329 puree was better inactivated than PG and PME in a microwaved product. 57 For this 330 tomato puree, PG was the more thermo-resistant enzyme, and could be used as an 331 indicator of pasteurization efficiency. 
